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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


Subject:     "Teaching  Thrift  to  Children."    Information,  including  new  recipe  for 
Savory  Veal  and  Pork  Cakes,  from  U.  S.  Bureau  of  Home  Economics. 

Bulletin  available:     "Planning  and  Recording  Family  Expenditures," 

 00O00  

I  want  to  call  your  attention  again  to  a  new  bulletin  just  published  by 
the  Bureau  of  Home  Economics.     This  bulletin  is  called  "Planning  and  Recording 
Family  Expenditures."    Whether  or  not  we  keep  a  budget,  most  of  us  will  agree 
that  if  a  family  is  to  get  the  most  for  its  income,  it  must  make  a  plan  for 
expenditures.     It  must. then  keep  a  record  of  what  it  spends,  and  of  what  the 
money  is  spent  on,  and  study  this  record. 

The  bulletin  on  "Planning  and  Recording  Family  Expenditures , "  was  written 
by  Mrs.  T7oodhouse.     In  her  bulletin  she  has  included  forms  for  recording  actual 
expenditures,  according  to  three  general  methods.     If  you  are  planning  to  keep 
a  budget  this  year,  and  do  not  know  just  how  to  go  about  it,  I  shall  be  glad 
to  send  you  this  free  bulletin. 

The  other  day  I  asked  Mrs.  VJoodhouse  what  she  thought  about  teaching 
thrift  to  children.     This  is  what  she  said: 

"Aunt  Sammy, 11  said  she,  "taking  part  in  planning  and  recording  family  ex- 
penditures is  part  of  the  necessary  education  of  children.     It  helps  teach  self- 
control,  a  sense  of  justice,  a  willingness  to  share,  the  ability  to  carry  respon- 
sibility, and  to  take  part  in  confidential  discussions.     If  each  member  of  the 
family  has  a  clear  understanding  of  what  the  family  income  is,  what  it  will 
buy,  and  what  are  the  necessary  family  expenditures,  which  must  be  bought  be- 
fore the  desires  of  individual  members  can  be  considered,  then  ,there  will  be 
more  mutual  understanding,  and  cooperation  "between  the  different  members  of  the 
family.     If  the  children  have  a  part  in  planning  the  budget,  the  high  school 
girl,  for  example ,  will  understand  better  why  she  cannot  have  just  the  clothes 
she  would  choose  if  she  could,  and  so  through  the  family. 

"Planning  expenditures  will  not  develop  a  material  outlook  in  the  child- 
ren.    On  the  contrary,  the  person  who  knows  how  to  handle  money  wisely,  spends 
less  time  thinking  about  money,  and  need  worry  less  about  how  to  make  ends  meet, 
than  the  person  who  has  little  knowledge  of  wise  spending. 

"The  subject  of  teaching  thrift  to  children,"  continued  Mrs.  7'oodhouse, 
"reminds  me  of  a  remark  my  small  son  made  the  ether  day.     He  is  just  at  the 
riddle  age.     '.Mother,1  he  said,   •vVhat  is  it  that  everybody  can  do?'     I  couldn't 
guess.     'Spend  money! 1  he  said,  triumphantly. 
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"His  riddle  set  me  to  thinking.     Spending  money  is  one  thing  very  f err 
people  can  do  •veil.     I  decided  it  v;as  tine  to  begin  to  educate  my  small  son.  How 
much  had  I  ever  talked  to  him  about  money?     It  is  so  easy  to  'protect*  child- 
ren, and  not  bother-  them  with  money  matters.    Eut  after  all,  he  is  a  member  of 
my  family,  and  surely  has  a  right  to  a  place  in  the  family  council.    Right -there 
I  decided  that  he  should  take  his  part  in  the  "family  budget  talks.    l>Tot  in  all 
the  talks,  of  course,  but  in  those  wliich  concern  him.     So  we  began.     Would  he 
have  ice  cream  every  time  he  went -up  town?    Or  would  he  rather  plan  for  the 
tent,  which  his  club  wants  for  a  meeting  house  in  the  back  yard?    '."/hat  about 
lost  caps  and  mittens?    Should  he  be  more  careful,  add  that  much  more  to  the 
tent  money,  and  get  the  tent  that  much  sooner? 

'/Now,,  it  is  hard  for  small  people  to  think  of  abstract  things,  so  the  next 
time -we  were  in  town'  we  stopped  to  look  at  tents.  '  We  found  out  what  size  we  must 
have,  and  how  much  the  tent  would  cost.     We  thought  of  that  tent  not  only  as  so 
many  dollars  and  cents,  but  as  so  many  ice  cream  sodas,  so  many  sticks  of  candy, 
so  many  lost  mittens.     we  were  not  being  miserly.     We  were  deciding  what  we  most 
wanted,  and  working  out  the  best  way  to  get  it. 

"This  fall  Sonny  started  to  school.     In  our  village,  that  means  he  had  to 
buy  a  lunch  at  the  school  cafeteria,     '.asn't  it  time  for  an  allowance?    We  all 
sat  down  and  talked  the  matter  over.     .That  should  he  have  for  lunch?    'That  would 
it  cost?    Then,  since  he  wag  to  have  an  allowance,  what  should  it  cover,  besides 
lunches?     Certainly  all  the  small  "playthings  that  a  young  man  of  six  years  should 
have.     V/e  also  got  a  small  book,  and  started  accounts,     ICeeping  accounts  helps 
with  the  lessons,  and  an  account  book  is  something  to  display  to  the  family. 

"Some  mother  may  ask  whether  keeping  an  account  book  is  too  much  respon- 
sibility to  put  on  a  small  child.    Hot  at  all.     Other  children  might  start 
younger .  many  not  until  they  arc  a  year  or  two  older .    Eut  if  we  are  to  teach 
children  .to  be  thrifty,  and  that  means  to  spend  money  wisely,  we  must  give  them 
a  chance  to  practice,  to  experiment.     Thrift  doesn't  mean  merely  saving  the  pen- 
nies Uncle  George  gives  to  small  nephews,  and  then  teasing  Mother  and  Dad  for 
toys.    And  learning  how  to  spend  money  wisely,  will  not  make  children  mercenary, 
They  will  come  to  know  how  to  handle  money,  and  will  be  less  bothered  about  it, 
and  less  absorbed  in  the  financial  troubles  so  many  grown  folks  Bet  into  because 
of  ignorance,  than  will  those  children  who  have  been  so  carefully  guarded  that 
they  have  never  had  a  chance  to  learn  to  spend,  by  making  mistakes,  at  a  time 
when  these  mistakes  could  be  corrected." 

That  concludes  what  Mrs.  Woodhouse  told  me,  about  "Teaching  Thrift  to 
Children. " 


As  I  promised  you  yesterday,  I  shall  broadcast  a  recipe  which  I  think 
v.'ill  have  a  wide  appeal.     It  is  called  "Savory  Veal  and  Pork  Cakes,"  and  is  con- 
tributed by  the  United  States  Bureau  of  Home  Economics .     Doesn't  that  sound 
impressive?    Really,   it  is  an  impressive  recipe. 

Before  I  give  you  the  recipe,  I'll  broadcast  today's  dinner  menu:  Savory 
Veal  and  Pork  Cakes;  Flaky  Rice;  Baked  Onions  in  Tomato  Sauce;  Canned  Fruit;  and 
Brov/nies.     The  recipes  for  Baked  Onions  in  Tomato  Sauce,  and  for  Brownies,  are  in 
the  Radio  Cookbook,  so  I  won't  bother  with  those. 
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We  shall  spend  our  time  or,  the  new  recipe,  for  Savory  Veal  and  Pork  Cakes, 
light  ingredients : 

1  pound,  veal 
1  pound  pork 

1  teaspoon  salt 

2  tablespoons  chopped  parsley  ■ 

2  tablespoons  chopped .green  pepper 
1  small  onion,  cut  fine 

1  tablespoon  butter,  and  , 
Eacon 

Check  the  ingredients,  please,  while  I  repeat  them.:  (Repeat)' 

"Vipe  the  meat,  with  a  damp  cloth  and  then  put  it  (the  meat,  not  the  cloth) 
through  the  meat  grinder,  using  the  fine  knife.     Cook  the  onion, , peeper ,  and  pars 
ley  in  the  butter.     Add  the  salt,  and  mix  well  with  the  meat.     ?pm  into  medium- 
sized  cakes.    Fold  around  each  tfake  a  slice  of  bacon,  and  fasten  with  a  tooth- 
pick.    Sear  the  cakes,  on  both  sides,  in  hot  fat  until  foolden  brown.     Then  place 
the  balls  in  a  casserole,  cover,  and  co'ok  at  a  low  temperature,  from  1/2  to  3/4 
of  an'  hour.    Because  of  the  pork  In  these  cakes,  they  must  be  cooked  until 
thoroughly  done,  i 

Make  a  gravy  with  4  tablespoons  of  the  fat,  and  4  tablespoons  of  flour. 
Cook  until  brown,  then  add  2  teaspoons  of  minced  onion  and  2  cups  of  cold  water. 
Stir  until  thickened.    Pour  over  the  meat  cakes  in  Lh,-3  cassevole,  .  and  serve. 
3ecause  of  the  bacon  fat,  no  extra  salt  is  needed. 

'  To  repeat  the  menu:     Savory  Veal  and  Pork  Cakes;  J laky  Rice;  Bakes  Onions 
in  Tomato  Sauce;  Canned  Fruit;  and  Brownies. 
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